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THE PROGRESSIVE FARMER, JULY 28, 1886.

LONGFELLOW.
I stood on the bridge at midnight,
“The clock was striking the hour,
And the moon rose over the eity
Behind the dark church tower,

Among the long blaek-gi-aﬁerg,

_ The wavering shadows lay ;

And the current that came from theocean
Seemed to lift and bear them away,

As sweeping, eddymg through them,
Rose the belated tide,

| And streaming into the moonlight

The seaweed floated wide,

' And, like those waters rushing

Among the wooden piers,
A fleod of thoughts camé o’er me’
That filled my eyes with tears.

How often | oh, how often,
In days that had gone by,

I had stood on that bridge at midnight,
And gazed on that wave and sky,

How often ! oh, how often,
I had wished that the ebbing tide
Would bear me away on its bosom,
O’er the ocean wild and wide,

For my heart was hot and restless,
And my life was full of care;

And the burden laid upon me
Seemed greater than I could bear,

But now it has fallen from me,
It lies buried in the seu;

And the only rorrow of others
Throws a shadow over me,

And I think how many thousands
Of care-encumbered men,
Each bearing his burden of sorrows,
_Have crossed the bridge since then,

Forever and forever,
As long as the river flows,

As long as the heart has passions,
As lonig as life has woes,

The moon and its broken reflection,

And its shadows shall appear,
As the symbol of love in Heaven,
And its'wavering image here,

busthuld

TELEGRAPH CAKE.

One cup sugar, one and_éne-halt‘

of flour, two eggs, four large_spoon-
fuls of ;vater, -eps: té'aspocm'ﬁ\[%gbut-

ter, one of cream tartar, one-half of

soda, a little lemcn.
COOKIES.

Two cupfuls of sugar, one cupful
butter, two eggs, one cupful sour
milk, two teaspoonfuls soda, nine
cupfuls flour. Season with caraway
or mace. Beef suet: may:be substi-
tuted for butter.

BAKED INDIAN PUDDING.

One quart of milk, boiling; sift
in meal to make a thick batter, and
one handful of flour. Before the milk
boils put in one cup of molasses, one
teasponfil of salt and one teaspoon-
ful of gin Remove from fire and
add two quarts cold milk and rais-
ins. Bake three hours.

TOMATO SOUP.

To one pint of canned tomatoes or
four large raw ones cut up fine, add
one quart of boiling water and let
them boil till done; then add nearly
a teaspoonful of soda ; when it foams
up add one pint of sweet milk, pep-
per and butter or one cup of sweet
cream instead of butter,a few crack-
ers rolled fine, and serve.

GREEN CORN FRITTERS.

Cut through the centre of each
row of kernels, then press out the
centre pulp with the back of the
knife. Beat two eggs thoroughly,
and add to them a heaping salt-
spoonful of salt, a pinch of cayenne,
one pint of corn pulp and flour
enough to make a moderately stiff
batter. Drop the batter in smoking
hot fat by tablspoonfuls, and bfown
them evenly.

SUMMER SQUASH.

Cut the squash'in quarters, remove
the seeds and skin, cover with salted
boiling water and boil until done.
When cooked, mash the squash and
add an ounce of butter for each small
one. Moisten with gravy or broth
and put in little pans or dishes;
cover with bread crumbs, place tiny

- bits of butter on the top' and bake
| a delicate brown in a brisk oven.

BREAKFAST DISH.

An excellent dish for breakfast is
made of six eggs.and three table-
spoonfuls of ham chopped very fine;
beat the eggs, and, affer melting a
lump of butter in the frying-pan,
drop the eggs into it and stir the
ham in; the ham has, of course, been
cooked, either fried or boiled ; season
with pepper. This is a good way to
use up pieces of meat that are left
trom dinner.

ORANGE WAFERS.

One-half pound sugar, one-quarter
pound of flour, four eggs. Separate
the whites and the yolks, and beat
very light; one lemon, half the rind
and all the juice, or lemon extract,
Drop from a teaspoon upon buttered
paper, and bake in a quick oven,

malade and place the two together.
These are very delicious,
RIPENING OF CREAM.

A slightly acid milk is nceessary
in securing cream to make butter
for long keeping. Excellent as ihe
creamery system is for getting the
most butter and cream from a cer-
tain quantity of milk, it gets it too
suddenly for long-keeping butter.
Keeping c¢ream one or two days
after gathering in a moderately cool
temperature, and then churning, is a
remedy for this defect.

RIPE CANTALOUPE PICKLE.

Seven pounds cantaloupe-rind cut
from a melon ripe but not soft. Peel
thickly; wash and drain thoroughly.
To two quarts of vinegar add four
pounds of brown sugar, and one
ounce each of cinnamon, white gin-
ger and cloves, with the rind of two
lemons; boil the vinegar and sugar
together, and remove any scum that
rises; add the spices, and let it boil
a few minutes; then put in the fruit
and let it boil until the syrup looks
a little thick.

SCRAMBLED EGGS.

Scrambled eggs is a nice breakfast
dish for a hot summer morning.
Peel a large, firm, fresh tomato, and
chop it up small, chopping with it a
small bit of delicate white onion,
put it into a hot saucepan with
plenty of' fresh butter, and pepper
and salt to taste. Stir on the fire
until the onion and tomato are thor-
oughly cooked, then pour in four
well beaten eggs and stir quickly
until the eggs are nearly set. Stir
quickly on a hot dish, surrounded
with little dice of fried bread and
butter.

CREAM OR CORN SOUP.

One pint grated corn just from the
cob, three pints boiling water, one
pint hot milk, three tablespoonfuls
butter, one heaping tablespoonful

two eggs. Put the cobs from which
you have removed the corn into
boiling water and cook half an hour.
Remove them, put in the corn and
boil till very soft, or about fifteen
minutes. Then put it through a
sieve to reduce the corn to pulp.
Season and let simmer while you
melt the butter in a saucepan.

THE WAY TO CLARIFY SOUP.

Just before the soup boils the
scum that has risen to the top dur-
ing the process of heating should be
carefully removed; a little cold wa-
ter poured in will assist the particles
that compose the scum to rise. After
the soup has been boiled it should
be strained; this may be repeated,
then if the soup is not as clear as
you would like to have it, mix one
egg and its broken shell with a tea-
cupful of cold water, then to this
add about a teacupful of the hot
soup, then stir it all into the boiling
soup; let it boil up well, then set the
kettle upon the back part of the
stove, and when somewhat cool,
strain it.

POTATO OMELET.

To a large cupful of mashed pota-
toes allow three eggs; you may add
four or five, but three will do; the
yolks and whites should be - beaten
separately, as they will be so much
lighter in that case; a teaspoon even
full of salt, half a teacupful of milk,
and a very little sifted flour, not
more than a heaping teaspoonful,
complete the ingredients, with the
exception of the flavoring. Parsley
«<hipped very fine may be used, or
lemon juice with a little black pep-
per, and an audacious cook may add
a “trace,” as the chemists say, of
nutmeg. Heat and grease a large
saucepan and pour the mixture into
it. Brown it lightly and serve hot.

~ PLUM PUDDING,
Beat  together till creamy one
coffeecup of sug';‘ar, the same of but-

tery'and the yolks of five eggs; then
add a cup of black molasses, a desert-

spoonful of salt, one teaspoonful each

Spread under side with orange mar- |

flour, pepper, salt and the yolks of

of ground allspice, cinnamon and
cloves, and halt a grated nutmeg.
Beat all these together for fifteen
minutes, then add, very gradually,
one cup of sweet milk, then flour
enough to make as stiff as pound
cake, to which has been added three
heaping teaspoonfuls of Royal Bak-
ing Powder. Then add a cup of
seedless raisins, the same of currants
—all rolled in flour, and halfa pound
of finely-cut citron. Then add half
a cup of brandy, and lastly the
whites of five eggs, beaten to a stiff
froth. Butter the pudding dish well,
and steam five hours. To be eaten
with hard and wine sauce. These
puddings, like rich fruit cake, will
keep indefinitely. Many English
kitchens have scores of them hung
overhead, tied in thick paper bags.
They can be readily steamed and
are then even superior to those
freshly made. The apove rule is
only of moderate richness.

WHEN TO JUDGE WOMEN.

A bachelor, writing to the Pall
Mall Gazette, thinks the best hour to
judge a woman is in the morning.
“What is the most favorable time to
see a4 woman in order to compose a
character synopsis?”  Decidedly, 1
think, at breakfast and during the
torenoon. As a general rule, if' she
looks well then she is in good
health; if she dresses neatly then
she is tidy, and if’ she is full of pro
jects for a morning’s work and exc-
cutes a reasonable number, she
possesses mental activity and bodily
energy. Beware of the young
woman who complains of being cold
in the morning, who looks sickly,
who comes down late, who appears
to have dressed hastily, who lan-
guishes a whole forenoon over a
couple of letters to an absent sister,
or school fellow. No matter how
bright and animated she may appear
further on, avoid her. Lead her not
to suburban villa; engage no matri-
monial apartments. She will not
make a good wife. She will be a
bore and a slattern.
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SIFTED LITTLE THINGS.

—Over 197.000 head of horses
have been im]mrted into Englamtl
in the past ten years,

—Peat is extensively used on tle
Northern Railway of Russia for fue'§
Machines for turning out 40,000
bricks daily are made at Moscow.

—It is expected that natural gas
will be introduced into Tolede by
September 1. It will come from
Findlay, which is 40 miles distant.

—A cow calving in the fall, if
l)rupcrl_y fed and cared for, will
ring more profit in a year than if
she calves in May, ifmilk and butter
are to be sold. *

—There are fewer cattle in pro-
portion to the population of the
country than there were thirty-five
years ago. But the average weight
has been largely increased.

—At a recent New York dogshow
there was a magnificent St. Bernard
said to be valued at $10,000. He was
under three years of age, butweighed
nearly 200 pounds, and had won 100
prizes.

—Tea was sold in England in
1660 for sixty shillings a pound.
This, considering the value of money,
was about twelve times as much as
is paid now for a pound of the same
commodity.

—The practice of saluting ladies
with a kiss was once very general.
The celebrated “kissing comfits™
were sugar plums, once extensively
used by fashionable people to make
their breath sweet.

—England buys $19,252.884 out
of the $20,805,824 worth of the bacon
we export;of hams, $2,454,980 worth
out of the 83,231,509 ; nearly half of
the $3,462538 of pork, and about
one third of our surplus lard.

—A chicken man, finding a duck’s
egg had fallen out of the nest and a
hole had been punctured in theside,
sealed it up with a 2-cent stamp,
stolen from his wife'sdrawer. That
was extravagant. A l-cent stam
would have done as well. But the
egg hatched a lively duckling.

—Warm water is now supplied at
the rate of 175,000 gallons per day
at Pesth from an artesan well said
to be about 3,000 feet deep, and the
d:epest in the world, The temper-
ature of the water is 161 degrees,
but the work is to be continued until
the temperature reaches 178 degrees.
It is expected that the supply will
also then be ample for all the ‘wants
of the city.

SOUND SLEEP!
NATURE'S SWEET RESTORER,

—_— 0l

O ENJOY IT YOU M TS’I‘r}IAVE
T an casy, comfortable bed. l'o have

this you should be provided with the
celebrated

HORSE-SHOE
BED SPRING!!

Made of best Spring ﬁ'teelb ut"irf,h No. 912 PRt e
1 guaranteed to be the best, the mos : ' \
?lllill'a%lllg and the simplest spring on the wlth CQnQn lt Elzht a:d ) Haif Cm. Pw
market. Fits any bedstead and can be . .
Crops and Bad Prices

removed or put on by a child.
WHAT SHALL BE DOXE »

g&5=Retail set of 48 Springs, $5.00.
RaverGH, N. C., Feb. 1, 188;.

Apply to
The situation of our Farmeps ..

IMPROVE YOUR Srog,

MY BULL “BUCK," two and a haif v,

very kind, fine l'orm, Sire “ Joo ”m“n_u}q_

Full Blood Jenﬁyl;t.dam Full Bloog | 10vgy
o

the celebrated Stock at Haw lm],‘_'r‘"ln, (

WILL STAND AT HIS §7y;

on my Farm, During the Season

CALF INSURED FOR %23,

85~ TERMS STRICTLY C.ANj7, 4

J. C. SHUTp

4y

3-3m.

BELL & QUINN,

Manufacturers and Proprietors,
more especially of those in tle Eastern

Winston, N. C.

Counties, is a serious one. Wiy, cotton
at 83 cents and everything el iy ),
same proportion, it is doubtful whethey
our people can make cotton gt
with the old method. Thousuyd. f

Y thoughtful men all througj the
South are considering earnestly ).
question: WHAT SHALL BE Doxg
With prices of their products way 'lmn'.
and the prices of all they buy ot 4.

OF RALEIGH, N. C.,
duced in the same proportion,

INSURES AGAINST LOSS Y FIRE e

This Company has been clothes and send the children to sl
3 . during this New Year? All this ime
in successful operation _...ple men are cutting down crery o

for Sixteen Years.

15-2t.

THE NORTH CAROLINA
flome osurance {ompany

pense and resolving that they will gk,

more at home. Milk, meat, vegetyhln

. & “must be made in larger quantities gy

W. S. PRI.\'[ROSE, President. groceries suv(jcl; corn, oats and grag

W.G.UPCHURCH, Vice Pres. muﬁ be P{F_\’l}dw}i fmi rt]l;‘_l_llnrm-.«, com

. and hozs. High-priced fertilizers and ey,.

CHAS. .RQOT, Sec and Treas. ry extra tllili-g lau'e entirely out of {‘]“_
P. COWPER, Adjuster.

' question. The wise man will huy
Feb. 10-1y.

' cheapest and best ingredients ouly gy
: ok " make fertilizers at home this year.’
_A C VOG LE R — 1 At this time, THE NORTH ¢ AR0L].
. . » | NA PHOBPHATE €OMPANY, an oy
| elusively North Carolina Company, work.
"ing nothing but North Carolina materi,
wants to inform the prudent men jug
described how they can help.themselye
vand help a home enterprise by buying
| LIME PHOSPHATE, the cheapest Phos.
| phate ever sold in North Carolina, Iti
| to the interest of every farmer in Norl
| Carolina to write to the NORTH ("AR0.
'LINA PHOSPHATE COMPANY a
Raleigh, N. C., and learn how to save
money and make a good fertilizer that
will make a good crop at a very log
price. '
1-3ms.

e

UNDERTAKER,

—COFFINS. CASKETS,—

Ladies’ Gentlemens’ and Childrens' BURIA L.
ROBES, always on hand. All orders for .
Coffins or Hearse attended to promptly. |

Main Street, - - Salem., XIT. C. ]
A.C. VOGLER. |
C.J. WATKINS.. w. J. (‘JNRAI_;; I I
— g} G P—

4-3m. Respectfully,

DRS. WATKINS & CONRAD,
DENTISTS.
Teeth Extracted WITHOUT PAIN by the use

of Nitrous Oxide Gas.
OFFICE : P. 0. ADDRESS;

Main St., Salem, N. C. Winston, N. C.
3.

—DO NOT FORGET TO CALL AT—

The 0ld Reliable Drug Hos

—OF—

LIVELY TIMES ,
o 5. wsiemes. o1 0. Thompont

Where JAMES F. FULTON, of Stokes County, for what you want.
W. P. REID, of Winston, and Miss BETTIE
—He has all the—

RS T |\ o oo NDARD DROES

giving every attention to the wants
of their many friends.

'} at bottom prices and will not be

undersold.

GROCERY DEPARTMENT:
He has PAINTS for your house,

Full line nfSyr%pe, Molasses, Meat, Lard, Fish
Sugars, Coffees, and Fancy Groceries,
GENERAL MERCHANDISE :
Dry coods, Hats,Shoes, Confectioneries, Wood-
en and Willow Ware, Glass Ware, Drugs, e >
Spices, dcc., &o. wagon and carriage.
~ Also Agent for the celebrated It will pay you to stop in, if only
PACIFIC GUANO, ' to see that BEAUTIFUL $2,000
or growing fine YELLOW TOBACCO. G {
f universa uati%t‘actiion.ﬂPrice, cagg M(.’(:)v;esl SODA ¥ OUNTAIN.
n time $4.50. e 1 1 {
- - ¢ T ol
He sincerely thanks his friends for their lib- . P{)hte CI('P]\B AL "
eral patronage in the Fnst, and by square deal- with welcome.
ing, low prices and strict attention to their inter- |
ests he hopes o merit a continuance of their pa-
tronage. He means exactly what he says, when | r
he invites you to give him a call. 8-tf,

15-1y.

THE FORAGE PLANT. | E@ﬁlaﬂy Farm.

)JERSONS DESIRING THE BEST FORAGE
PLANT in use, to my knowledge, can se-: T
S ol THOROUGH BRED

cure seed of me by mail, in | . e
por pound, postage paid. The RAT Tall,; AND TROTTING HORSES;
EARL, or Egyptian Millet. I have grown it - ‘BY CATTLE;
Shcren, o ot eroons MG | U DOWN SRR
for green fo P e ak . |
nunierous etgg‘gﬁé‘;;‘u‘?‘u’“n&i afforded. A smali f i BERKSHIRE HOGS;
' ! BRONZE TURKEYS.
‘ Young stock for sale by

I believe this a typleal silo plant,
8. B. ALEXANDER.

Address all communications and orders to
Charlotte, N. U.

RESPECT THE DEAD!

Fayetteville, N, O,
—AND CALL ON—

—~I "W. DURHAM ——

WINSTON, N. C.,
FOR MONUMENTS AND TOMBSTONES.

Satisfaction Guaranteed and Prices Made to Suit the Hard Times
B~ DESIGNS MAILED FREE. <&y

11-4t, 5-6m.

Winston, July 7—6m.
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